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FREEDOM OF THE PRESS IS THE FOUNDATION STONE OF AMERICAN DEMOCRACY

"In this world nothing is certain but
death and taxes."
B. Franklin 1789
WHAT

THEY'RE SAYING ABOUT

house lots - other areas
1 acre house lot
$7,200
2 acre house lot $7,200 + $800
for a total of $8,000

TAXES

We asked several people about their
feelings concerning the "tax
equalization" with the following
results:

Acreage - the
10 acres @
10 acres @
balance @

first
$500 per acre, the 2nd
$300 per acre, the
$200 per acre.

Land locked acres @ $150 per acre.
"They're being totally unrealistic."
"The house across the street sold for
$38,000 six weeks ago. They've valued
it at $53,000."
"I don't know what to say . . . "
"I think it's hitting the older people
really hard."
"I'm happy as a lark, no complaints.
It's up to me now to go to all those
special town meetings and vote "no" —
to hold the line where it is."
"I was upset about it. Mv house is
on the market for $39,500.
They
valued it at $66,900.
I realize they
have to have full valuation, but its
been some time since any's be in my
house. At least they were kind enough
to make an appointment to look at it."
"I've never complained about taxes
before.
If they went up we paid them,
but now. . ."
"They hit the store really hard!"
"I was kind of shocked when the valua
tion jumped from $23,000 up to $55 or
$56,000, but I won't be paying more
taxes due to the fact that its a
fairly new house, and I've been socked
right along.
It's a fair price for
the house on the market today."

LAND VALUATION COMMITTEE
Last winter, a committee, selected
by the assessors, met with a repre
sentative of Patten Appraisals to
discuss and agree upon an equitable
formula for valuation of lands in
Orrington.
That committee consisted
of Helen Tupper (former Orrington Tax
assessor)
Jim Stoneton (Real Estate
Broker with J. F. Singleton Co.)
Don Bouchard (Building Contractor) and
James Howard, Jr. (Farmer).
The
Committee and Assessors met several
times. The resulting land valuation
schedule resulted from those meetings:
subdivision house lots 1 acre $9,000
house lots north of Snow's Corner
Road
1 acre $9,000

TOWN'S VALUATION
For purposes of school subsidy and
other revenues the town is valued
by the state.
the 1978 State valua
tion for the Town of Orringtin was
$58,250,000.
The total of assessed
valuations according to the Orrington
assessors for 1980 is $69,999,910.

PLANNING WITHOUT REPRESENTATION
Theoretically, it is the job of the
Planning Board to monitor patterns of
growth in Orrington, and l o make
recommendations to the town concerning
ways to control or encourage growth.
In the past, the town has rejected
some of these recommendations and
accepted others.
But the point I
would here like to emphasize is that
the Planning Board cannot, by itself,
make decisions that will affect the
future of this town.
Rather it can
only make recommendations, which are
subject to review by the town. Yet
apparently there are other bodies in
this town which can, all by themselves,
make decisions that profoundly affect
the future of this town.
I am refer
ring to the Board of Assessors.
No recommendation of the Planning
Board, not even the recently presented
Comprehensive Plan, will affect pat
terns of growth in this town so deeply
as the adjustment in property valua
tions recently completed by the
Assessors. Yet the policy implica
tions of this tax adjustment have
never been discussed in Town Meeting,
and apparently, we, the voters of this
town, will have no opportunity to
approve or reject the new tax poli
cies initiated by the Board of Assess
ors. This might not be "taxation
without representation," but it cer
tainly is "town planning without
town approval," and I for one object.
There are many questionable sides to
the recently completed valuation.
Many houses have been assessed at a
figure significantly above actual
market value, and evaluation of commer
cial property also seems inflated.
But
excessively high valuations will not of
themselves directly affect patterns of
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growth in Orrington. However, the
decision to tax land without any re
gard to the quality of that land or the
uses to which it is currently being
put will directly affect growth in the
town.
I will use my own situation as an exam
ple. My wife and I own about 30
acres on Baker Hill. When we bought
our house thirteen years ago, the
land was included in the deed, but we
were told that the land would not
figure in the purchase price, because
it was "of no value." We take occasion
al walks on our land, and we cut a
Christmas tree for ourselves once a
year.
Otherwise we have made no use
at all of the land, and it has provi
ded us no income of any sort. But the
birds use it, and the deer, and some
times a neighbor or two who like to
snowmobile. We have kept the land
for two reasons: 1) if it was of no
value torus, it didn't seem to be of
any value to anyone else either, for
no one showed any interest in buying
it. 2) We knew that as long as we
owned the land it would remain unde
veloped, and we thought that we (and
the birds and our neighbors, and the
town as a whole, would all be better
off if these thirty acres remained a
wilderness.
Now we are told that we must pay $160
a year for the "privilege" of "owning"
a piece of land that provides us no
income at all.
Immediately we find
ourselves wondering exactly what
"ownership" means in this case.
Our
neighbors with snowmobiles get more
use out of the land than we do. And
we could probably still walk around on
the land even if we didn't "own" it.
$160 a year (just for starters, for
who knows how much it will be next
year) is a stiff price to pay simply
for the "honor" of saying "It's my
land."
So we may try to sell the land, although
we are not at all confident that we
will find a buyer.
Or should we per
haps develop the land ourselves?
After all, we have public water here,
etc. etc.
For the first time
since we moved here, we are talking
seriously about the idea of selling or
developing our land. And, as we talk,
we wonder how many other families in
town are having this same conversation.
There must be at least fifty, perhaps
a hundred families in Orrington, who
own five, or ten, or fifty acres of
worthless land, which has suddenly
become a serious economic liability.
How much of this land, which the
owners had no thought of selling two
weeks ago, is now suddenly "on the
market"? And how about large tracts
like the Wiswell farm? I haven't yet
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had a phone call from a developer, but
I suspect that some owners of large,
cleared parcels of land have alreadybeen approached.
The new tax policies recently adopted
by the Board of Assessors mean that
no one in Orrington can afford simply
to "sit on" a piece of land. Only
one consequence is possible; a rapid
acceleration of growth. We may not
see this spurt of growth for a few
months or even a few years. But as
soon as mortgage prices drop a lit
tle, I think we will see a "boom" in
Orrington. And remember that the last
town meeting removed the principal
growth control measures from the
Comprehensive Plan, so that at the mo
ment the town is wide open to any and
all developers who want to move in.
How many people in Orrington want to
see a rapid burst of growth in the
town? Not very many, if we can trust
the survey which the Planning Board
took three years ago. Yet the Board
of Assessors has, without authoriza
tion from the town, adopted a policy
which will inevitably lead to a rapid
increase in growth. And apparently
there is nothing that we, the people,
can do about it.
Burt Hatlen

JET DINER TO OPEN
The Jet Diner on the River Road will
open for business on August 1st.
Its new proprietors are Pete and Cindy
Herrick and sons of Bucksport. Mr.
Herrick is no stranger to the business
as he managed Jed Prouty's for 15
years.
Cindy claims equal experience.
The Herricks plan to serve a menu
of home-cooked meals including sand
wiches and pastries.
Fresh foods and
seafood will be utilized during the
season.
The Jet looks marvelous, so little
changed, yet immaculate and inviting.
Stop by and get acquainted with the
Herricks.
They will appreciate your
patronage and you will be glad you did
They will be open from 6 to 6 Monday
through Friday and 6 till noon Satur
days .
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Continued from July 19th
So far my trip to England had consis
ted of seeing Cambridge and some of
its surrounding towns, but Friday
Kim and I were going into London.
It
would be just for the day though, be
cause it would be much too expensive
(for us) to say in a London hotel. So
at 7:00 a.m. we were down at the bus
from the 7:30 bus into London. The
trip took about two and one half
hours. We could have taken the train
and been there in half the time but
the train cost six pounds for one way
and the bus was six pounds round-trip.
We decided we would rather have the
extra money to do things in London.
We got into London around 10 a.m. and
hurried over to Buckingham Palace to
see the changing of the guard which
we thought started at 11:00 but really
started at 11:30. There were crowds
of people and all of them were tour
ists. I heard some French and German,
and a lot of Americans were there too.
Then finally we heard the band from a
ways off. They were coming!
The whole parade was very formal but
great fun to watch.
there was a march
ing band, all of them wearing red
coats and bushy black hats. There
was also a bagpipe band with its mem
bers wearing kilts and tarns; a huge
group of guards marched into the
gates of Buckingham Palace and also
quite a few men rode in on horseback.
I couldn’t see the actual changing of
the guards because I was in an ideal
spot to see the parade, but it wasn’t
a good spot to see the changing. There
were just too many people to try and
push past, so we gave up, but felt
that we had seen a lot anyway.
Then we walked to the nearest subway.
The subways are pretty much the same as
in New York except that you give them
your ticket once you have reached
your destination, not before you get
on the train.
I rode the subway for
10 p even though I wasn’t a child
(under 15). It saved us quite a bit
of money. We were going to Piccadilly
Circus, where we would have lunch and
then see a movie called "The London
Experience" about the history of
London and things that are happening
in London.
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When we got to Piccadilly we started
looking for a restaurant.
Most of the
places we saw were either too expen
sive or really awful looking inside.
We finally found a place that served
pitza (that's how they spell pizza)
and had o.k. prices. The pizza was
allright but not great. After lunch
we walked over to "The London Experi
ence" theater. The show was really
good and I learned quite a few things
about London.
After the movie we decided to take a
boat ride on the Thames River. We
picked out what seemed to be a good
tour but it turned out to be not that
great, though it was fun to be on the
river. We saw the tower of Big Ben
and the houses of Parliment but nothing
else very interesting.
A lot of time
was spent going under bridges, and on
the way beck to the dock it started
raining. There were only four other
people on the boat. When it was over
we laughed at how bad it was. Then we
took a subway to Regent Street so we
could visit Harrod’s Department Store.
Harrod's is about the biggest, ritziest,
most expensive department store I have
ever been in.
It was really elegant
and expensive. But it was great fun
walking around pretending we could buy
any of those $500 dresses if we wanted.
Also, we had a sundae at the New England
Ice Cream Parlor they have there.
It
was the best ice cream I tasted in
England. They just don't have very
good ice cream there.
5:00 though was
closing time, so we had to leave. We
looked around at some more stores
for half an hour and then we went to
have dinner.
Our dinner was a picnic lunch that we
bought at a deli. We ate it at Hyde
Park and had a terrific time.. Then we
had to get going back to the bus sta
tion because our bus would leave at
7:00 p.m. and we could not miss it. We
were late, but so was the bus. We
made it back to Cambridge allright,
after a terrific day in London.
Next, Yorkshire and Dorset .
Julie Hatlen

The deadline for the next issue of the
ORRINGTON GAZETTE will be Tuesday,
August 12th.
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NOTE OF THANKS

McCluskey-Romprey Wedding
East Orrington Congregational Church
was the scene, July 19th, of a charm
ing wedding ceremony.
Debra L.
McCluskey, daughter of Priscilla C.
Washburn of Orrington and Raymond
McCluskey of Bangor, and Philip D.
Romprey, son of Mr. and Mrs. Dean
Romprey of Buxton were united in
marriage, the service performed by
the Rev. Robert T. Carlson.
Given in marriage by her father, the
bride wore a white satin long gown
with embroidered bodice and long
sleeves. Her fingertip veil was at
tached to a pillbox cap and she car
ried a bouquet of blue and white
daisies. Her maid of honor was Ann
M. Heifen, and bridesmaids were her
sisters Cynthia McCluskey and April
Washburn.
All her attendants wore
long pale-blue flowered dresses with
cap sleeves and matching wide-brimmed
hats, and carried sprays of blue and
white daisies.
Best man was James Cahill and ushers
were Peter Walker and David Bickford.
Baskets of daisies and meadow flowers
decorated the altar. The soloist,
Mrs. Nancy Moore, sang "More", "You
Light Up My Life", and "The Lord's
Prayer", accompanied by Lillian Hardy
on the organ.
The young couple presented roses to
their mothers as a token of love and
gratitude.
The reception was held in the church
social room, and the blue-and-white
color scheme was carried out through
out with more baskets of daisies on
the buffet.
Cathy Seavey and Cheryl
Noyes presided at the gift table.
Refreshments were served by Rhonda
Quimby and Shirley Chalmers, and the
punch bowls were manned by Dawna Brad
man and Darlene Walker.
After a wedding trip to Portland,
the couple will be residing at 185
Essex Street, Bangor, Debbie is a
graduate of Brewer High School and is
employed at the Bangor Hydro.
Phil
is a graduate of Buxton and is em
ployed at Downeast Associates.

The family of "Peter" would like to say
thank you to Mr. T. J. Burke of the
Mill Creek Road of South Orrington, for
your kindness, concern and especially
for stopping after "Peter's" accident.
We are all very grateful for your
special kindness.

STROLLING AROUND THE FAIR
Some Orrington faces were noted at the
Bangor Fair this week:
Carroll and
Harriet Ackley were demonstrating
their hobby, soon to be a business, of
dolls and wooden ware. Harriet makes
beautiful cloth dolls so sweet and cud
dly any little girl would be happy to
have one. They are in all sizes and
styles, some of old-fashioned checked
gingham, with yarn hair painstakingly
sewed on a hair at a time, others with
complete wardrobes all hand-made.
Carroll makes furniture, wooden toys,
trains and hobby horses, and cradles.
They travel the fair circuit all over
the State, demonstrating and selling.
They sold out at Machias fair, so had
none to sell at Bangor, but the display
board was full of sample dolls. They
live on the River Road right across
from the Orrington Pound, and hope to
open a shop there soon.
Albert Copeland was there as usual
with his excellent vegetables, and we
are glad to report that he took Best
In Show for his Buttercup Squash.
Congratulations, Albert.
Also present as usual is a small
sampling of the James Howard herd of
registered Holstein cows and calves
from the Howard farm on Center Drive.
These fine animals are being shown by
Howard grandchildren Susan, James III,
and David Howard. We wish them luck.

Brian Lajoie, Joanna Duley, Judy
Parkhurst, Jenny Grindal, Sharon
Lajoie, Jill Rooney, Jane Jordan,
Teresa Jordan, Jenny Hooper, Ron Banks,
and Andy Hanscom.
Glenn Miles finished
the thirty miles in a little over two
hours for the fastest time, and Andy
Hanscom was the youngest person to
complete the thirty miles.
Others participating were:
24 miles Cheryl Morrison, Duane Hanson, Mike
Simpson, Robbie Bouchard, and Lisa
Swett; 20 miles - Dale Cousins;
18 miles - Peter Swett; 12 miles Debbie Hanscom; 10 miles - Sherry
Wheeldon (the houngest participant);
and 6 miles - Julie Rooney.
A special thank you to Judy Rooney,
Carolyn Grindal, Barbara Lajoie,
Gladys DesRochers, and Constable Keith
Lackedy who helped with the event.
Hats off, too, to the moms who provi
ded snack food for that day!
Proceeds from the event will fund re
search tQ. find a cure for Cystic Fi
brosis and medical care programs to
lengthen the lives of children with
cystic fibrosis and other lung-damaging
diseases like chronic bronchitis,
bronchiectasis and severe asthma.
Judy Hanscom
Peggy Swett

LIBRARY NEWS
An exhibit of Treenware from 1670-1700's
is on exhibit in the Orrington Library,
put in by one of the members.
Treen
ware is wooden kitchen utensils.
Library hours are from 11 a.m. until
7 p.m. Monday through Friday.

BIKE-A-THON
Through the generosity of Orrington
residents, and the determination of
25 bikers, a total of $510.55 was
raised to help lung damaged children
in a Bike-A-Thon for Cystic Fib.rosis.
The following youngsters finished the
30 mile course: Glenn Miles, Tim
Bouchard, Gary Gonzales, Brian Overby,

HELP WANTED - Part time help in Orring
ton. Orrington Housing Corporation is
looking for help
(cleaning and light
maintenance) for Fair Ground Apartments.
Position is permanent and part-time.
Applicants please phone Carroll Adams
at 825-3183 or Jim Stoneton at 825-4404

ICE CREAM O U T L E T

EAST ORRINGTON

12 Fl a vor s of Hancock County Ice Cream

CONGREGATIONAL CHURCH

in hand-dipped Cones or Sundaes
50<2 and up
at the Or r i ngt on C o r n e r S t or e

Summer S e r v i c e - 9 a . m.
Robert C a r l s o n , P a s t o r
825-3404
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7 to 9
7 to 10
8 to 10
9 to 9
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"ANYTHING WE SELL
WE WILL INSTALL ”

MAI N R OA D

To find the Big Dipper/Big Bear con
stellation, look to the North-West
during the late summer and early fall.
Its shape is unmistakable and will not
be easily forgotten.

SATURDAY 1AM V M

825-3239

BREWER. L IK E ROAD E. O R R IN GTO N

ON WE E K E N D S

HEAVENLY DAZE
In todays modern world it is rare to
run across a person who has never heard
some tales and mythology about the
stars.
If we were to go out and ques
tion the population, chances are that
in a very few minutes we would find
people who have some recollection of
the twelve feats of Hercules or that
Sagittarius was half man and half horse.

Because the Big Dipper/Big Bear is
circumpolar it can be seen any night
of the year.
Once found, you can never
loose it.

It is unfortunate that most of the stor
ies that they would recall are of the
Greek and Roman nature, for other coun
tries and civilizations have their own
beautiful or interesting tales.
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TO DRY TOMATOS
Stew after removing skins, salt and
pepper.
Stew for 3 to 4 hours, press
through a sieve. Place on a warm oven
till dry. Pull out of pans and store
in a dry place.
Sun them occasionally
if required to prevent mold.
To make sauce, put to soak the night
before in warm water. The next day
stew slowly till melted and the right
consistency.
They will be as good as
newly gathered tomato.

1st O p e n i n g

1/3 finely chopped beef or veal
1/3 grated bread
1/3 pickled pork, or bacon or fat ham,
or suet of beef or veal, or butter
rubbed up with the bread crumbs.
Season with pepper & salt, powdered
sweet marjoram, mace, clove & grated
lemon peel. Make quite moist with
beaten eggs and roll onto balls the
size of the yoke of egg. Flour them
and fry in butter.
Serve in soups or stews.
If veal is used omit the clove.
Anybody like curry dishes.
recipe for curry powder.

of

Here is a

Curry Powder
1
1
1
3

oz. ginger
3 oz turmeric
oz. mustard - dry 1/2 oz cardamins
oz pepper
1/4 oz Cayenne
oz coriander seed
pepper
1/4 oz. cinnamon
1/4 oz. cummin seed

Pound them fine, sift and cork tight
in a bottle or jar.

THE ORRINGTON GAZETTE is published
twice a month, as a service to the
citizens of Orrington. We endeavor
to provide news coverage, announce
ments of local activities, discus
sions of issues of local concern, and
low-cost advertising.

Joan Howard - Editor/Publisher
Gloria Richardson - Business Manager
Kay Washburn - Contributor
Lois Hamilton - Contributor

FOR MEN AND WOMEN

THE JET DINER
R i ver Road,

From 1857 Home Advice —

Force-meat Balls - 1857

One of the tales that I enjoy comes from
North
August 1st 9-11 P.M.
our own American Indians. My sources
indicate that the following tale comes
Although the Bid Dipper seems to be
from the Iroquois. The tale involves
standing on its head this comes from
the pattern we call the Big Dipper.
trying to put a dome on a flat surface.
It is much better in the sky.
To the Indians the Big Dipper repre
sented a bear. Today we know that
Donald Aucoin, Jr.
bears do not have long tails. The
Indians knew that as well and did not
consider the handle as one. To them
they saw the handle as three braves
GOOD EATING!
pursuing the bear. The first brave
carried the bow and arrow to shoot the
Here's a recipe that's a great favor
bear, the third carried a torch and
ite at a local eatery, namely, The
fire wood to cook the bear, while the
County Line!
middle one carried a pot in which to
cook the bear when it was killed.
PEANUT BUTTER BARS
Round and round the sky the three braves
% C. Peanut Butter
chase the bear, yet they never seem to
\ C. Shortening
catch it. But every year when it be
\ Teaspoon Vanilla
comes fall, the bear, weary from its
1 C. Firmly packed Brown Sugar
heavenly travels, slows down just a
2 Eggs
little and the braves almost catch up
H
C. All-Purpose Flour
to him. As these braves close in on
\
Teaspoon
Salt
him the heat from the torch burns the
1
C.
Chopped
Salted Peanuts
back of the bear causing the melted
fat to fall from the heavens and coat
Blend peanut butter, shortening and
the leaves with a new and wonderful
vanilla.
Gradually add brown sugar,
heavenly color.
Spurred on by the
creaming
well.
Beat in eggs, one at
burn on his back the bear picks up
a
time.
Mix
and
sift together flour
speed once more to renew this heavenly
and
salt
(there
is
no baking powder);
chase.
blend into creamed mixture.
Add
peanuts.
Spread
in
greased
8
x 11 pan.
Although the Big Bear is considered as
Bake
at
350
for
25
minutes
or
until
a spring constellation I feel that it
done.
Cool
in
pan.
Frost
with
white
is best seen in the late summer and
butter
cream
frosting.
Melt
1
pkg.
early fall.
During this time of the
chocolate bits over hot water, spread
year it looks like a big batterd dip
with spatula or knife over frosting.
per in an upright position.
One does
Cool, then cut in bars.
not have to twist this way or that, or
Enj oy!
stand on one's head, to see its shape.
There is nothing upside down or side
ways about it.

CINDY and

by Lois Hamilton

•

-

«•

\

HOUSEHOLD HELPS

825-4515

C h e r y l ’s C u t & C u r l
SNOWS CORNER RD. ACROSS FROM TANNERY RD

Orrington
6 a.m.

noon

- 6 p.m.

Closed

Sundays

WALK-INS OR APPOINTMENTS
Mon. - Fri. 8 - 5 & Thurs. Eve

